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6TH GRADERS, 
PLEASE HOLD 
HANDS WITH THE 
1ST GRADERS 
ON THE WAY TO 
SCHOOL/ , 


MORNING/ 


GOOD 

MORNING: 


HEY, 

THERE. 


TSUMUGI- 

CHAN, 

RIGHT? 



OKAY/ 

















































GOOD 

MORNING/ 


MORNING/ 


Morning! 
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GOOP 

MORNING! 









































































































































GRflPU- 

RTION? 














































































































































































































































































































































































































fns JJ 





























































































































































































































THE 


HAVEN'T 

HAD 

SEAWEED 
AND I RICE 
REALLY IN SO 
LOVE IT, LONG/ 


FIRST 


TIME I 


ATE IT I 


THOUGHT 


IT WAS 


SOOOO 


GOOD/ 





I'VE 
SALTEP 
THESE, 
ANP LET 
THEM SIT 
FOR AN 
HOUR. 




























































































































Boffle: Milk 




























































































WE WENT TO 
THE SAME 
ELEMENTARY 
SCHOOL, BUT 
WERE ALWAYS 
IN DIFFERENT 
v CLASSES. 


SO I WAS 
ALWAYS 
A LITTLE 
SCARED 
OF HER. 


SHINOBU 
WHS KIND 
OF... A 
TOMBOY, I 
GUESS. 


BUT NOW 
WE'RE BEST 
FRIENPS! 



























































































































<mvim 5AiKyo-yAKi^ 

<£*• INCREMENTS^ (Foriperson) 

* i (A Hfffe lender t»g> Filled Sowara (^nese Spanish Moc-kereO 

■fr i/4fh Teaspoon Salf 
£ SOgSaihpMi 


'A Tablespoon Mirin 


1 Cover sawarafilefwifhsalf. 

a Mix miso and mirin fhoroughl^ and basfe f tef. 

3 • o^e if’s covered wifVi fhe miso, wrap if up- 
. l_ e f sif in fridge for one da W , fake ouf before cooking 

* Wpeawa^ miso wff) paper fowel. 

Wipe off \ If^kaw' 

\ all fhe miso! * 

5 Coaf fhe grill porfion of a fisfi grill wifh vegef able oil. 

tfr wafer Sr fhe grill, lighf fhe fire and warm ,f ^ 
£ 6rill fVie fish 4-5 minuf es skin side-down, flip over and 
grill for 5-4- minufes, and if’s done. 



/ Sr\i fVie side fVaf w* 

( be ffac'ing up vtoey\ tfou 
pi a\re «V 


WAkAME SEAWEEP RICE 

&™**™*fr For 5-4 People) 

* 2 Japanese Cape, ( 30 ^ R|c ^ 

* 

* i Teaspoon Salf 

* 2 Teaspoons Usuk^hi (Lighf) So^ Sa^ TableSP °°" s Miri " 

* tS Tablespoons 

Sesame Seeds C Recipe V 

^ Add Saif and mirin fo rite, 

2 . Wash saH- off seaweed, 

3 fhen plump in wafer for several minufes 

Sf infotl ^ **'’ W *«*«d 

Cu ' ,inf ° ^mall pieces and add sou sa.^e 
4. Mix fhe rice wifh fhe seaweed 
and fhe sesame seeds. 


\ Cat d if’s done! 
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Ur \oote 

'T-paV 































































































































































































































HAVE you 
REALLY 
THOUGHT 
THIS 

THROUGH? 


OKAY, 
PASS 
YOUR 
PAPERS 
TO THE 
FRONT. 


































































































































































TSUMUGh 
CkMN, LOOK 
OUT! 




















































































































































































PLENTY OF 
THEM/ 
HUNDREDS 
OF IDEAS/ 
























































































































































































































































































































































































































HNP 

DADDY 

BOUGHT 


THEY'RE ALL 
NICE AND 
SHINY/ 


..ESPE¬ 

CIALLY 

FOR 


FILL 

AROUND? 


TRY 


THE EGG 


AND 


TAPPING 

































































Q) 



















































































































































































































NPGISP- 
CHPN! 
WE'RE 
SUPPOSE? 
TO WRITE 
OUR NAMES 
ON OUR 
CUPS! 






















TSUMUGI... 


























































^§(§ SANDWICH 

'^r'lNGREDENTS'5^ (For 2 Sandwiches) 

—-^^ 2Sfces) 

^ 20g Onion . 

. m 15~20g g u 4_)_ e 

V1 ++Vi Teaspoon SaK- * 1Tbl 

^ aHe ^P°on Japanese Maoo 

C Recipe A 

1. Warn, butter +0 , 

ingredients) fo some boT v \/ , v, 

O onion and a^^ m ' mfes «^ peel sloell " 3 VW^A 

,_HL 



dSANDWICH 

^itraiEoiEKrs'j^ (For 3 Sandwiches) 

6 Slices Bread (From a baf of bread with «-12 Slices) 
^ 1 (2OOg) Avocado 


■fc iMtl Tomato 
(gW 1/8th (2bg) Onion 
%6reen Chili 
^ 20-30g Buffer 
it -I Tablespoon Lime 


1 Teaspoon Minced Cilantro 


■ft Some Salt 

f Redpe^) 


1 Warm butter to room temperaWe. 

2. Make a cut along tine a^ocad, in a vertical Ir* pbcin^e M* W *» *• 
3 .Hold each side and twist to separate tine two Halves || “ ^ 


, S f a b the seed with the tip of the knife c 
^ tine pit. 


id twist to re 




Wt t>, 


t-M/isf 

Pop 


5 Use a spoon to remove tHe flesh then lightly mash it with a masher. 

L Add lime iuice and mix. Tin's stops it from changing color. 

** You can also put the avocado pit in the mix to do this 

Scoop out the part of the tomato with the seeds, then chop 

up the rest of the tomato. 

8 . Mince all ingredients in A 
4J Mix evemfthing from steps S, 

10 

^ Cut into desired 



L i g h 
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1 



IS THERE 
SOME¬ 
THING 

...OR yOU WANT 
SOME- TOBE '" 
THING 
YOU LIKE 
RIGHT 
NOW? 


...BUT 
I THINK 
THAT WAS 
WHERE IT 
STARTED. 


SO IT 
WAS A 
SMALL 
THING... 


WAS NICE 
...THAT ENOUGH 


I DIDN'T 
HAVE ANY 
REAL 
HOBBIES 
OR THINGS 
I WANTED 
TO DO. 





































WHEN I 


I GET THE 


LOOK HT 


FEELING 


YOU AND 


THAT YOU 


TSUMUGI. 


COULD BE 


HNyTHING 


you 


WANTED 


TO BE. 
















































I WAS 
GOING 
TO TAKE 
TSUMUGI 
WITH 
ME... 















































































































































PUT 300CC 
OF WATER AND 
THE KOMBU 
IN A 


THEN 
ADD THE 
HAMAGURI 
AND TURN 
ON THE 
HEAT. 



































































































































































































































































Chapter 37 - END 




















































mxmrn cum bice 

■Cs nraomi>* ’ " ";,v 

4r 2 Japanese Cups C30O3) Rice 

^ ' ... ^ 5x9cmKombu 

^ 4 OO 3 £swdl) Hamaguri Clpms 

^ 1 Tablespoon WsukucVii (UghV) ^ 


Pw f dams on a bakim, dish or in a pof, lining Hem, *> so He 4 don+ - a***. | 
1 e«H ofher, Hen cover *H, salf wafer unfil He fops are jusf barely 

' poking ouf. Cover wiH newspaper or someHngsmlar. 

To/ fo keep He level of salf n\ 



f. pour rumwrtJ . • ■ 

1 'vfou fhoroughl/ wash Hem. 

medium heaf. nr 

5 . When He pof comes +0 a boil, H fo low heaf and Hen skim off 

ft. When He clams open, fake Hem ouf and 1 
*f Soak He dam meaf in usukucM so 4 s< 


tyie meaf from He M (Conserve [quid) 
. fhen shake f o remove soi^ sauce. 


sVi nee fVien sfrain, and lef sif for 30 minufes. 


O Add He S014 sauce from sfep 3 and ( 
1 ' well as He salf. Then add wafer fo f 
level, and cook rice. 

•Jq Add He clam meaf from sb 


3 (quid ifou boiled He clams in f o ■ 


®SSK«’ »w 

* 5x5 kombv, 

^ Some 6ree n Onions * 2 Tab, 

" es P°ons (vj iso 

2 " Sari (SSe ^ SWri Hr in , 

3 • -Cover ^ , POf ‘**8 ^ He komb hS MCf '° nSj 

5 When He clams ^ Skl>M opf He sc 

6 ^ He.cSfTa^'"*» H fke 

wHonons. 



L i g h 


Recipe 
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S'**- 


' "19... 





























































chapter 38 | Tonhatsu and Field Dag 



for «Vi 





W1 


liai 



PL^r 











































































































































































































I TOLD 
YOU NOT 
TO TAKE 
SUCH A 
NARROW 
VIEW OF 
THINGS, 
DIDN'T I? 


...I WHNT 
TO TRY PNC? 
STUPY THE 
THING I LIKE 
MOST RIGHT 
NOW! 


SO 

FROM 

NOW 

ON... 











































WHRT 
FM 
TRY¬ 
ING TO 
SAY 
HERE 
IS... ^ 


AND THIS 
ONE OFFERS 
INTERNSHIPS 
AT A LOT OF 
GOOD HOTELS 
AND RESTAU¬ 
RANTS/ ^ 


...THERE \ 
WERE OP- 
PORTUNI- | 
TIES THAT 
I LOST j! 
BECAUSE 
i OF THAT. J 


you 

INSISTED 
ON KEEPING 
YOUR DAD'S 
PLACE FROM 
CLOSING, 
TOO, DIDN'T, 
YOU? / 


SyS th-this place 

howSSa 

BUSINESS, NOT P | ET , C | RN 's 
^JHOWTO CERTIFICATION. 


SHE 

DOESN'T 
HAVE TO DO 
THE SAME 
THING I DID. 


KOTORI 
IS HER 
OWN 
PER- , 
SON./ 


























FIND KOTOR I 
IS GOING TO 
CHOOSE TO 
DO WHAT SHE 
v WRNTSTO , 
\ PO. / 


you WON'T 
BE ABLE TO 
TALK ABOUT 
HOW YOU'RE 
SCARED OF 
KNIVES ANY- 
\ MORE. 


OKAY! 

































































































































































































SVreVc-Vied 


If ifou 
=,quis>Vl if 
bac-k... 


o f 1 ! 






















































































































































































































































TWMP-TWMP-TWMP-TWMP CWAICAPOKO-CHAKAPOKO-CWAKAPOICO 

~r>, 
































CHM-CHAN CHACHA CHAN-CHAHA 
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Chapter 38 











































asms ®, 


<£$ ■{? (for 2 People) 


★ 2 (2cm f hick) Pieces of Pork Lc 

* 1 e " * Some Flour 

^ Saif &Pepper +o f asfe *^ 0 ^ 

Jf Some Fresh Ponko 

(say 

, „ ke ,v ol 4- about 50 minutes before ipu start fAfig. 

4 Prepare flour, beafen egg, and breadcrumbs. 

5. 

6 D^^porkirfbebeafen^mx+ure, 

and lef sif for a while 

8 Pour abouf 3om of oil info a ** 

• reaches W deg-ees Celsius, puf both pork loins m. 

o Don't touch rnfil Hie breading hardens. When 3 minutes have passed, flip 
1 fvnA (Wi for 2 more mmuf es . .. 

10 Xe+he meat on 'its side on a cooking rack so fkat tke excess oil drams off. 

^ Let- Slf for two minutes f o allow If tofinisk cooking tloen cut info bite-seed slices. 



miso sauce 

* SOg Waccloo Miso 
^ 3 Tablespoons Sugar 

( 55 *) 

f “ ” w " 

If mai| seem f kin, but it will thicken as if \ 
Sets cold.' 


Recipe 


38 





Shirt: Inuzuka 
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UH OH. 


THE 
TOOTH , 


IT'S 

LOOSE... 


I DON'T 
WRNT 
DRDDY 
TO FIND 
OUT. 


SHOULD'VE 


BRUSHED 


HRRDER. 


TSUMUGI 

p 

































































































































































































































































































































































THERE ARE 
SOMETIMES 
THINGS YOU 
CAN'T TELL 
SOMEONE 
BECAUSE YOU 
REALLy LIKE 
THEM. 



























































































































































































































































































































































































































































































ONCE 
IT HAS 
BOILED, 
PUT THE 
TOFU IN A 
STRAINER 
AND RINSE 
WITH COLD 
WATER. 


SLOWLY 

SAUTE 

THE 

GROUND 

PORK. 


...ADD IN THE 
SEASONINGS 
AND THE 
SHIITAKE AND 


























...WASN'T 


JUST 


BECAUSE 


YOU WERE 


SCARED 


AFTER YOU 


GOT 


..BUT IF 


ALSO 


OUR 


FAULT... 



































My WASN'T 

fr&s blone " 

HELPED, J 

x AND... fS 


I MADE 
YOU GET 
BETTER ON 
YOUR OWN, 
v HUH? 


\ C0U6H 

A\ C0U6+4 

/ THEY 
\ HELPED 
< TOO... 


...DEALING - 
WITH A f 
LITTLE KID % 
MAKES 
YOU ACT J 
MORE / 
GROWN / 
UP? A' 


SO DID 
THE 

INUZUKA 

FAMILY? 
















































































































REALLY? 

































THIS IS 
DADDY'S 
HOMEMADE 
MAPO, 
ISN'T IT? 


























































































IF IT'S fl N 
BOTTOM 
1 TOOTH, YOU \ 
TOSS IT 
I UP, RND IF IT'S I 
\fl TOP TOOTH, 
\YOU TOSS IT ) 
DOWN. 




THRT'S 
HOW HIGH 
I WRNT 

you TO 

THROW IT. 



















































































































YOU'VE 
STARTED 
TALKING 
TO US 
MORE, FOR 
ONE THING. 


YEAH 


Chapter 39 - END 





























£ «gMiso Vow Usually Use 
^ 2 Teaspoons Scxj Sauce 

yeue^jgjf: 



iaw» 

^INGRENEMTS'ur (for 5-4 People) 

1 (5<50g) block Silken T of u 
£ 100g Ground Pork 
A 5-4 (. 153 ) 6 reen Onions 

•fc -I Pried Shiifake Mushroom Some &s ' rr,c - 

£ 2 Teaspoons Pofafo Sfarch 
(g) I" •* lOg Haccho Miso 

£ Yi Tablespoon Sugar 
U 1 TpblespoonM,nn 

fel5 

1. p^ fhe dried shiifake in 200cc wafer and lef rehqdrafe for 5 hours 
(Conserve liquid). 

O Cuf fof u info 2cm cubes, and onions info preferred see. 

• Mince gprlic and slice shiifake info fViin strips. 

3 Mix fke A group of in 9 redienfs, blending miso well. 

S 

just flip if when if fums color on fop. . J ,. 

G Once fhe pod, is browned, break if up wif h a spaf ula and add f he m,nced garhc. 

7 Once i|ou can smell fhe garlic, fum fo low heaf and add fhe A ingredienfs and fhe 
,W'f ^ and fhe faf sfarfs to 

mixed in, add in fhe f of u. 

„ Turn fo medium hepf and lef if come fo a boi, 

H . Add onions as well as fhe pofaf o sf arch (m« ,f wfh waf er first* 

10 . Mix and heaf until if thickens, and you’re done! 


Recipe - 39 














TVietfVe Viere! / 



: fn 

ll ° 

1 0 





"t Thte boort 1% s. . 































































































sweetness 
11 ghtning 
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* THRNK YOU * 


WHKflyflMH-SHN, GON-CHflN, T-RU-SRN, M-CHRN, KOZN 
T-SHIRO-SRMR, K-YRMfl-SRMR, JUN RBE-SRMR 
MY FRMILY 

PHOTOGRAPHIC RESEARCH COOPERATION: TRBEGOTOYR NORRBO-SRMR 
COOKING ADVISOR: RKRRI TRITO-SRMfl 
THE RNIME STRFF 

AND EVERYONE ELSE WHO HELPED/ 


GIDO RMRGRKURE 








Translation Notes 

School lunch, page 10: School lunches in Japan are often made from 
scratch at the school, from fresh, locally-grown ingredients. In both 
elementary and middle schools, rather than being served by a cafeteria 
staff, students don white coats and caps and serve their classmates lunch 
in their classrooms. A Japanese school lunch typically consists of a main 
dish, rice, a side soup, and a serving of milh. 

Saihgo-gahi, page 15: Saikyo-yaki is fish grilled and marinated in saihyo 
miso, a special sweet white miso that originated from Kyoto. In Japanese, 
saihyo means "west city”, which was one of the names for Kyoto, the for¬ 
mer Imperial capital of Japan. 

Golden Weeh, page 75: Golden Weeh, which begins on April 29 and usually 
ends on either May 5 or May 6, consists of several closely-spaced nation¬ 
al holidays. Due to the holidays’ proximity, schools and most Japanese 
companies close down completely during this time, giving students and 
employees time off. The national holidays making up the Golden Weeh are 
Showa Day ( Showa no hi) on April 29, celebrating the birthday of the for¬ 
mer Emperor Showa; Constitution Day ( Kenpo kinenbi) on May 3, celebrat¬ 
ing the 1947 Constitution of Japan; Greenery Day ( Midori no hi) on May 4, 
dedicated to the environment and nature; and Children’s Day ( Kodomo no 
hi) on May 5, to pray for and celebrate the healthy growth and happiness 
of children. 

Victory tonhatsu, page 115: Tonhatsu is a dish consisting of a breaded, 
deep-fried porh cutlet. The word tonhatsu is a combination of the word ton, 
meaning “pig” or “porh”, and katsu, which is a shortened form of hatsuret- 
su, the transliteration of the English word cutlet. Kotori suggests making 
“victory tonhatsu” as “hatsu” is a play on the verb katsu, meaning “to win” 
or “to be victorious”. It has become a modern ritual tradition for Japa¬ 
nese students to eat hatsu the night before taking a major test or school 
entrance exam as a form of good luch. 

“Pinhg promise,” page 156: Pinky promising, most common among school- 
age children and close friends, is when two people intertwine their pinky 
fingers in an informal way of sealing a promise. In Japan, the gesture is 
called yubikiri. When making a pinky promise, most children would chant 
the following rhyme: Yubikiri genman, uso tsuitara hari senbon nomasu, or 
“Pinky promise; If you lie, you have to swallow a thousand needles.” 

Mapo tofu, page 157: Mapo tofu is a traditional Chinese Szechuan dish, 
normally cooked in a thin, oily, spicy sauce made from chili paste and 
fermented beans. It is often cooked with minced pork or beef, as well as 
onions, garlic, and vegetables. Since Kohei wanted to make a non-spicy 
mapo tofu that Tsumugi could eat, he replaced the chili paste with miso 
and soy sauce. 


Next volume 



Grade schoolers have a lot to worry about! 


iweelness n 1 n g 9 

@ ® ® ® 0 


Tsumugi gets closer and closer to having 100 friends, 
but then a new question appears... 























Feckless high school student Tatara Fujita wants to be good at 
something—anything. Unfortunately, he's about as average as a slouchy 
teen can be. The local bullies know this, and make it a habit to hit him up 
for cash, but all that changes when the debonair Kaname Sengoku sends 
them packing. Sengoku's not the neighborhood watch, though. He's a 
professional ballroom dancer. And once Tatara Fujita gets 
pulled into the world of ballroom, his life will never be the 
same. 

© Tomo Takeuchi/Kodansha Ltd. All rights reserved. 


















A new 
series 
from the 
creator 
of Soul , 
Eater, the [ 
megahit \ 
manga and 
anime seen 
on Toonami! 


By Atsushi Ohkubo 


The city of Tokyo is plagued by a deadly phenomenon: spontaneous 
human combustion! Luckily, a special team is^tRer^^q uenc h' the 
inferno: The Fire Force! The fire soldiers at SpeciaT^^"Cathedral 8 
are about to get a unique addition. Enter Shinra, a boy who posjSSses 7 
the power to run at the speed of a rocket, leaving beni^mSfamoUs 
“devil’s footprints” (and destroying his shoes in ^tn e|Bfflra5n 
Can Shinra and his colleagues discover the source of (tmsRtran gq 
epidemic before the city burns to ashes? 

©Atsushi Ohkubo/Kodansha Ltd. All rights reserved. 


Fun and lively... 
a great start!” 
-Adventures in 
Poor Taste 










The award-winning manga about what 
happens inside you! 

“Far more entertaining than it ought to be... what 
kid doesn’t want to think that every time they 
sneeze a torpedo shoots out their nose?” 

-Anime News Network 


Strep throat! Hay fever! Influenza! 
The world is a dangerous place for 
a red blood cell just trying to get her 
deliveries finished. Fortunately, 
she’s not alone...she’s got a 
whole human body’s worth of 
cells ready to help out! The 
mysterious white blood 
cells, the buff and brash 
killer T cells, even the 
cute little platelets— 
everyone’s got to 
come together if 
they want to keep you 



© Akane Shimizu/Kodansha Ltd. All rights reserved. 


By Akane Shimizu 






KParasute tans should'q EtJal kichToLit'otlthE chance to’revisit lwaaki : ?WEird, violent, 
strangely affecting universe. Recommended." -Dtaku U5A Magazine^^ 

"A great anthology containing an excellenUvarietu of genres and.styles. 


-Manga 


IBasEfliDnithEiEriticallulacciaimEbiciassiEilTDjijinSman^] 


The first new Parasite manga in 
I over ZD years! . - 


A collection of chilling new Parasyte stories from Japan's top shojo artists! 


Parasites: shape-shifting aliens whose only purpose is to assimilate with and consume 
the human race... but do these monsters have a different side? A parasite becomes a 
prince to save his romance-obsessed female host from a dangerous stalker. Another 
hosts a cooking show, in which the real monsters are revealed. These and 13 more 
stories, from some of the greatest shojo manga artists alive today, 
together make up a chilling, funny, and entertaining tribute to one 
of manga's horror classics! 

© Hitoshi Iwaaki, Asumiko Nakamura, Ema Toyama, Miki Rinno, Lalako Kojima, Kaori Yuki, Banko 
Kuze, Yuuki Obata, Kashio, Yui Kuroe, Asia Watanabe, Mikimaki, Hikaru Suruga, Hajime Shinjo, 

Renjuro Kindaichi, Yuri Narushima/Kodansha Ltd. All rights reserved. 












© Hiroyuki Takei/Kodansha Ltd. All rights reserved. 



New action series from Hiroyuki Takei, creator of 
the classic shonen franchise Shaman King! 


In medieval Japan, a bell hanging on the collar is a sign that a cat 
has a master. Norachiyo's bell hangs from his katana sheath, but he is 
nonetheless a stray — a ronin. This one-eyed cat samurai travels across a 
dishonest world, cutting through pretense and deception with his blade. 









































































Japan's most 
powerful spirit 
medium delves 
into the ghost 
world's greatest 
mysteries! 



Story by Kyo 
Shirodaira, famed 
author of mystery 
fiction and creator of 
Spiral, Blast of Tempest, 
and The Record of a 
Fallen Vampire. 


Both touched by spirits called yokai, 
Kotoko and Kurd have gained unique 
superhuman powers. But to gain her 
powers Kotoko has given up an eye 
and a leg, and Kurd's personal 
life is in shambles. So 
when Kotoko suggests 
they team up to deal 
with renegades from 
the spirit world, Kurd 
doesn't have many other 
choices, but Kotoko might just 
have a few ulterior motives... 




story by KYO SHIRODAIRA 
ART by CHASHIBA KATASE 

© Kyo Shirodaira/Kodansha Ltd. All rights reserved. 











■ i a ip- ip i i i' 

By Shuzo Oshimi 
From the creator of The Flowers of Evil 

Nothing interesting is happening in Makoto Ozaki's first year of high 
school. His life is a series of quiet humiliations: low-grade bullies, unreliable 
friends, and the constant frustration of his adolescent lust. But one night, 
a pale, thin girl knocks him to the ground in an alley and offers him a 
choice. Now everything is different. Daylight is searingly bright. Food 
tastes awful. And worse than anything is the terrible, consuming thirst... 



Praise for Shuzo Oshimi's The Flowers of Evil 

"A shockingly readable story that vividly—one might even say queasily—evokes the fear 
and confusion of discovering one's own sexuality. Recommended." —The Manga Critic 



"A page-turning tale of sordid middle school blackmail." 
"A stunning new horror manga." —Third Eye Comics 


—Otaku USA Magazine 









"I'm pleasantly 
surprised to find 
modern shojo using 
cross dressing as a 
dramatic device to deliver 
social commentary... 
Recommended.'' 

Otaku USA 


A drunkard for a father, a household of poverty... For 17-year-old Atsuko, 
misfortune is all she knows and believes in. Until one day, a chance 
encounter with Itaru-the wealthy heir of a huge corporation-changes 
everything. The two look identical, uncannily so. When Itaru curiously 
goes missing, Atsuko is roped into being his stand in. There, in his shoes, 
Atsuko must parade like a prince in a palace. She encounters many new 
experiences, but at what cost...? 
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(Museum GfeWLddy 

By Kazuhiro Fujita 

Deep in Scotland Yard in London sits an evidence room dedicated to die greatest 
mysteries of British history. In this “Black Museum” sits a misshapen hunk of 
lead—two bullets fused togedier—die key to a wartime encounter between Florence 
Nightingale, die mother of modem nursing, and a supernatural Man in Grey. This 
story is unknown to most scholar s of history, but a special guest of die museum will 
tell the tale of The Ghost and the Lady... 

Praise for Kazuhiro Fujita’s Ushio and Torn 

“A charming revival that combines a classic look with modem depth and pacing... Essential viewing 
both for curmudgeons and new fans alike.” — Anime News Network 

“GREAT! The first episode of Ushio and Tora captures the essence of'90s anime.” — IGN 
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